
Culinary Philosophy

With Mindanao being the fruit basket of 
the country, The Mill aspires to create 
flavorful  dishes from the different 
regions, ingredients, and produce. While
supporting local farmers  and suppliers, 
we discovered many ways to innovate and 
fuse Thai flavors with Davao de Oro’s 

culinary diversity.

 

Philippine Mango

The Philippine mango is one of the most 
important  fruit crops in the country and has 
been a primary ingredient in most Thai dishes 
in  restaurants. This fruit has been previously 
known  as one of the sweetest varieties in the 
world, and one of the country’s towns dedicates 

a festival to the national fruit.

Pomelo

The pomelo is the largest citrus fruit, known 
for its thick rind and sweet, mildly tart flesh. 
Commonly enjoyed fresh, it is also used in 
salads and desserts. In Filipino cuisine, 
pomelo is a key ingredient in refreshing 
dishes and is often paired with seafood for a 

delightful contrast of flavors.

Bananas

A staple fruit in the Philippines, bananas 
come in various varieties, each with a unique 
taste and texture. They are enjoyed fresh, 
fried, or caramelized in traditional treats like 
turon and banana cue. Packed with nutrients, 
bananas are an essential part of both daily 

meals and festive dishes.

Kalamansi (Philippine Lime)

Kalamansi, also called "calamondin" or 
"Philippine lime," has been a staple in 
Filipino and Southeast Asian cuisine for 
generations. Its distinctively tart flavor is a 

vibrant mix of lemon, lime, and orange.

Coconut

A symbol of tropical abundance, coconut is a 
versatile ingredient widely used in Filipino 
cuisine. From its water and meat to its milk and 
oil, every part of the coconut plays a role in 
cooking, offering a creamy, nutty flavor that 

enhances both sweet and savory dishes.



Bay Leaves

Commonly used in Filipino stews and braised 
dishes, bay leaves lend a subtle, earthy aroma that 
enhances the complexity of flavors. Slow-cooked 
dishes such as adobo and curries benefit from its 

deep, herbal notes.

Lemongrass

Locally known as tanglad, lemongrass is a fragrant 
herb widely used in Southeast Asian cuisine. Its 
fragrant, citrusy notes add a refreshing touch to 
soups, broths, and beverages. In the Philippines, 
lemongrass is also steeped into a soothing tea 

known for its calming and digestive benefits.

Basil or Coriander

These two herbs bring fresh, aromatic flavors 
to various Filipino and Southeast Asian 
dishes. Basil has a slightly sweet, peppery 
taste, while coriander is bright and citrusy. 
Both are used to garnish soups, salads, and 

grilled meats, adding a burst of freshness.

 Mint

With its cool and refreshing taste, mint is 
often used to enhance beverages, salads, and 
spicy dishes. It balances heat and acidity, 
making it a popular addition to Thai and 
Filipino-inspired recipes, including fresh 

rolls and tropical fruit salads.

Tamarind

The tamarind is commonly found in Filipino 
households as a backyard tree, with its 
pod-like fruit. Its sweet and sour taste has 
been used as a distinct flavor for innovative 
Filipino dishes and fusions with other 
cuisines. Ripened tamarind fruits are 

famously made into candies.

Tarragon

This aromatic herb is valued for its slightly 
sweet, anise-like flavor. It is often used to 
enhance the flavors of meats, seafood, and 
sauces. In fusion cooking, it adds depth to 
broths and marinades, making it a versatile 
ingredient for both Filipino and Thai dishes.
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Appetizer

Lumpiang Shanghai
Ground pork, carrot, onion, garlic, celery, sweet chili sauce

Php 505

Filipino Cuisine

Malasugue & Pomelo Kinilaw
Fresh local malasugue, pomelo, radish, red onion, garlic, tomato, ginger, tuba vinegar

Php 575

Sisig
Red onion, bell pepper, chili, egg, homemade Sisig sauce with choice of:

Pork
Tuna
Chicken Inasal

Php 825
 Php 575
Php 575

Prices are in Philippine Pesos and inclusive of 12% VAT and 2.2% local tax, and subject to a 10% service charge.

Items marked with an asterisk (*) are premium a la carte selections and are not included in any meal plan. 
Please note that consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of foodborne illness.

These items are prepared to order and may be served raw or undercooked.

Ensaladang Talong
Eggplant, tomato, onion, chili, vinegar, ginger

Php 440

Ensaladang Mangga
Green mango, tomato, red onion, calamansi, shrimp paste

Php 440

Fiddlehead Fern Salad
Fern (pako) with red onion, garlic and fresh tomato Salted egg.

Infused with tuba vinegrette
Php 440

Salad
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Stuffed Grilled Squid
Squid, vegetables, garden herbs and spices

Php 1,135

Soup

Prices are in Philippine Pesos and inclusive of 12% VAT and 2.2% local tax, and subject to a 10% service charge.

Items marked with an asterisk (*) are premium a la carte selections and are not included in any meal plan. 
Please note that consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of foodborne illness.

These items are prepared to order and may be served raw or undercooked.

Pork Humba
Pork belly, sweet soy sauce, black beans, banana blossom

Php 695

Crispy Garlic Chicken (4 pieces)
Chicken, garlic breading, gravy

Php 810

Crispy Pork Kare-Kare
Crispy pork belly, peanut sauce, vegetables, shrimp paste

Php 825

Beef Brisket Kaldereta
Beef brisket, tomato sauce, potatoes, carrots

Php 895

Main Course

Sinigang
Labanos, kangkong, string beans, eggplant, okra, choice of:

Tuna

Mixed Seafood

Pork Belly

Php 635

Php 825

Php 695
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Vegetables, vegetable broth, mung beans
Law Uy

Php 440

Braised chicken in coconut water with sayote, local herbs and spices 
Chicken Binakol

Php 695
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SpicyEggCrustacean Dairy MolluskFish

Beef shank, potato, corn, bamboo shoots, cabbage, beef broth
Beef Bulalo

Php 825



Main Course

Prices are in Philippine Pesos and inclusive of 12% VAT and 2.2% local tax, and subject to a 10% service charge.

Items marked with an asterisk (*) are premium a la carte selections and are not included in any meal plan. 
Please note that consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of foodborne illness.

These items are prepared to order and may be served raw or undercooked.

Chicken Adobo Pula
Chicken, soy sauce, vinegar, garden herbs, spices

Php 755

Pinakbet
Sauteed vegetable with seafoods, bagoong

Php 505

Whole Grilled Pompano
Citrus marination

Php 1,645

Garlic Butter Shrimp
Shrimps, parsley, butter, garlic, lime soda, lemon

Php 1,125

Daing Na Bangus
Proudly house farmed Bangus, vinegar, chili, garlic, peppercorn

Php 1,100

Lechon Kawali
Crispy skin pork belly, spicy vinegar dip, native sauce

Php 735

Pancit Guisado
Pancit canton, Chicken, Chicken Liver, oyster sauce, mixed vegetables

Php 555

Boneless Chicken Inasal
Boneless chicken, Soy sauce, Calamansi, Garlic, Lemon Grass, Anato, Tuba vinegar

Php 825

Laing de Lubi
Taro leaves, coconut milk, garden herbs, spices topping of choice

Lechon Kawali

Shrimps

Vegetarian

Php 705

Php 755

Php 460
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Dan Dan Noodle
Ground pork, peanuts, chili oil, sesame sauce, soy, vinegar,

pepper, cabbage, spring onion, special sauce 
Php 640

Chicken Noodle
Chicken thighs, soy sauce, rice wine, chives, ginger, garlic, bok choy,

carrot, special noodle sauce, peanuts 
Php 675

Veggie Noodle
Omelet stripes, cucumber, carrot, Chinese cabbage, peanut, chives, sesame seeds 

Php 520

5 Spices Beef Noodle
Braised beef brisket, carrot, 5 spices sauce, chives,

soy sauce, bok choy, special sauce 
Php 750

Shrimp Noodle
Shrimps, cornstarch, soy sauce, cabbage, carrot, garlic,

special sauce, chives
Php 895

Prices are in Philippine Pesos and inclusive of 12% VAT and 2.2% local tax, and subject to a 10% service charge.

Items marked with an asterisk (*) are premium a la carte selections and are not included in any meal plan. 
Please note that consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of foodborne illness.

These items are prepared to order and may be served raw or undercooked.

Noodle Bar

Fried Noodles
All noodles come with a special secret homemade noodle sauce

Rice Noodles
Udon Noodles
Glass Noodles

Ramen Noodles
Egg Noodles
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 1-Mild 2-Spicy 3-Very Spicy



Dan Dan Noodle
Ground pork, peanuts, chili oil, sesame sauce, soy, vinegar,

pepper, cabbage, spring onion, special sauce 
Php 750

Spicy Beef Noodle
Braised beef brisket, carrot, 5 spices sauce, chives,

soy sauce, bok choy, special sauce 
Php 870

Chicken Noodle
Chicken thighs, soy sauce, rice wine, chives, ginger, garlic, bok choy,

carrot, special noodle sauce, peanuts 
Php 750

Shrimp Noodle
Shrimps, cornstarch, soy sauce, cabbage, carrot,

garlic, special sauce, chives 
Php 895

Prices are in Philippine Pesos and inclusive of 12% VAT and 2.2% local tax, and subject to a 10% service charge.

Items marked with an asterisk (*) are premium a la carte selections and are not included in any meal plan. 
Please note that consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of foodborne illness.

These items are prepared to order and may be served raw or undercooked.

Noodle Soup
All noodles come with a Light Chicken Seaweed and Vegetable Broth and Secret special sauce
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Rice Noodles
Udon Noodles
Glass Noodles

Ramen Noodles
Egg Noodles



Prices are in Philippine Pesos and inclusive of 12% VAT and 2.2% local tax, and subject to a 10% service charge.

Items marked with an asterisk (*) are premium a la carte selections and are not included in any meal plan. 
Please note that consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of foodborne illness.

These items are prepared to order and may be served raw or undercooked.

Pork Belly Ramen
Chicken broth, crispy pork belly, ramen noodles, Bok choy, ginger,

soy sauce, sesame oil, egg, scallions, garden herbs 
Php 700

Kids Menu
Pork BBQ

Served with steamed rice 
Php 425

Hot Dogs
Served with steamed rice 

Php 350

Filipino Spaghetti 
Php 395

Cheese Sticks with Banana Ketchup 
Php 425

Crispy Garlic Chicken (2 pieces)
Chicken, garlic breading, gravy

Php 520

Jjamppong
(Spicy Korean Seafood Soup)

Dried fish, scallions, leeks, Bok choy, white cabbage, onion, carrot, shrimps, squid,
mussels, noodles, chili flakes, red chili paste, garlic, sesame oil, fish sauce 

Php 800
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Prices are in Philippine Pesos and inclusive of 12% VAT and 2.2% local tax, and subject to a 10% service charge.

Items marked with an asterisk (*) are premium a la carte selections and are not included in any meal plan. 
Please note that consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of foodborne illness.

These items are prepared to order and may be served raw or undercooked.

Every Stay in Gold
Join Dusit Gold to enjoy an exclusive
15% discount at our restaurants.

VegetarianGluten-free Sesame SeedGluten Contains nutVegan

Chef recommendation SoyLupin Premium

SpicyEggCrustacean Dairy MolluskFish

Dessert
Lubi Halo-Halo
Ube Ensaymada
Lubi Pie
Lubi Grand Sundae
Gelato (2 scoops)
Mango Cheese Cake
Fresh Fruit Plate

400
290
400
520
290
290
320


